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Maybe  you're  planning  biscuits  for  Easter  breakfast.     Maybe  you'd  like  to 
hear  about  some  of  the  different  varieties  of  baking  powder  biscuits  approved  by 
the  foods  scientists  at  the  Eureau  of  Home  Economics  after  baking  tests.     Or  maybe 
7ou'd  like  to  know  what  these  tests  showed  about  mixing  biscuits. 

Did  you  know  that  with  exactly  the  same  ingredients  and  the  same  oven, 
your  biscuits  may  come  out  in  at  least  4  different  ways?    With  exactly  the  same 
ingredients  and  an  oven  of  the  same  temperature  you  may  have  small,  rough-looking 

•  biscuits,  or  flat,  smooth,  crusty  biscuits;  you  may  have  squat,  tough  and  close- 
grained  biscuits  or  tall,  tender,  flaky  light  biscuits.     The  way  you  handle  the 
dough  r.akes  all  that  difference. 

If  you  just  stir  the  dough  together  and  then  drop  it  by  spponfuls  on  a 
baking  sheet,  you'll  have  a  small,  irregular  biscuit — the  kind  called  drop  biscuit 
or  emergency  biscuit.    That's  the  kind  you  make  when  you're  in  too  much  of  a  hurry 
to  roll  and  cut  out  the  dough. 

But  now  if  you  stir  the  dough  quickly,  and  roll  and  cut  out  the  biscuits 
with  the  least  possible  handling,  you'll  have  a  flat,  smooth,  crusty  biscuit. 
Kar.y  people  like  this  kind  best. 

If  you  give  the  dough  a  little  kneading  on  the  board  before  you  roll  it  out, 
you'll  get  a  tall  light  flaky  biscuit.    At  the  Bireau  of  Home  Economics  the 
scientists  found  15  or  18  strokes  of  kneading  to  be  just  enough  to  give  a  light 


flaky  tender  biscuit. 


But  too  much  kneading  is  too  much  of  a  good  thing.  If  you  handle  the  dough 
too  inuch,  you'll  get  a  flat,  tough,  close-grained  "biscuit. 

So  here's  your  moral  for  mixing  biscuits:  Mix  and  roll  quickly  with  very 
little  handling  if  you  want  a  flat,   smooth,  crusty  biscuit.  Or  give  15  to  18  strokes 
of  leneading  to  the  dough  if  you  want  a  tall,  tender,  flaky  biscuit. 

So  nuch  for  mixing.     Now  for  some  good  variations  of  your  everyday  biscuit 

recipe. 

Milk  is  the  liquid  usually  called  for  in  biscuits.     But  tomorrow  morning 
maybe  you'd  like  a  yellow  egg  biscuit  for  a  change.  Cut  down  a  little  on  the  milk 
and  beat  up  a  couple  of  yolks  of  egg  in  it.    That  will  give  you  a  nice  biscuit  with 
a  delicate  yellow  color.     Or  you  can  use  tomato  juice  to  make  a  faintly  pink 
biscuit.    You  can  even  use  orange  juice  and  some  grated  orange  rind  for  an  orange- 
flavored  biscuit.    Of  course,  you  can  make  biscuits  with  water.     They  aren't  so 
nourishing  as  milk  biscuits,  and  they  don't  have  quite  the  same  flavor.  But 
they're  good  and  light.     If  you  happen  to  have  sour  milk  on  hand,  you  can  make 
the  old-fashioned  "sody  biscuit"  of  our  Grandmother's  day.     Cut  down  on  the  baking 
Jovier,  add  soda,  and  use  sour  milk  or  buttermilk  in  place  of  sweet  milk.     The  acid 
(■  the  sour  milk  makes  the  biscuit  slightly  more  tender. 

^  vary  the  flavor  of  biscuits,  you  can  add  many  different  foods  to  the 

't'-ninrd  recipe.    You  can  add  grated  snappy  cheese.     (Cut  down  a  little  on  the  fat 

m  aad  cheese.)    Or  you  can  use  peanut  butter  for  half  the  fat  in  the  recipe. 

•«  also  add  chopped  cooked  ham  or  chopped  cooked  bacon  as  you  mix  your  dough. 

r°UC?J1  *dd  nuts-  ^  you  like,  or  chopped  dried  fruit. 
I  f 

you  want  to  give  the  family  a  little  surprise  tomorrow  morning,  make 
•tuffed  biscni  to  e 

uus.     Sone  people  call  them  surprise  biscuits.     Use  a  soft  dough  and 
-  n  tins.     Drop  a  little  dough  in  each  greased  tin.     Then  put  a  spoonful 
cooked  ham  in  the  center  of  the  dough.     Cover  with  more  dough.     And  bake. 


3f  topped 
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You  can  do  the  same  thing  with  cheese. 

Or  try  a  rolled  "biscuit  on  the  family.     Roll  the  dough  flat  on  the  board; 
brash  with  butter;  spread  with  chopped  or  deviled  ham.     Then  roll  up  the  dough 
Like  a  jelly  roll  and  cut  in  slices  about  an  inch  thick.     Bake  the  slices  cut-side- 
Op.    Some  people  call  these  pinwheel  biscuits.     They  look  very  much  like  pinwheels. 

You  can  use  this  rolled  idea  if  you  want  sweet  biscuits  for  breakfast.  In- 
stead of  spreading  the  dough  with  ham,  spread  it  with  cinnamon  and  brown  sugar  and 
chopped  raisins.    Or  spread  with  honey  or  jam.     One  little  preacution  to  remember 
about  sweet  biscuits;  They  scorch  easily,  so  don't  have  your  oven  quite  as  hot  as 
for  other  biscuits.     Bake  at  400  instead  of  450  degrees  Fahrenheit. 

If  you  want  more  biscuit  ideas  -  if  you  want  full  details  about  biscuits 
you'll  find  them  in  the  Department  of  Agriculture's  home  baking  bulletin.     If  you 
haven't  a  cony  already,  you  are  welcome  to  one.     Write  to  the  Department  of 
Agriculture,  Washington,  D.  C.  for  Farmers'  Bulletin  No.  1775  called  "Homemade 
:-read,  Cake  and  Pastry".     As  long  as  the  supply  lasts,  the  bulletin  is  free. 


